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safety and quality and by monitoring to determine whether or not these
points are under control.

Monitoring may involve the application of microbiological testing, but
more often physical and chemical tests as well as visual observations are
used (see Chapter 10).

The HACCP system has been successfully applied to microbiological
control of low-acid canned foods, in which case it is mandated by federal
law. It is likewise employed by some food processors in the control of
products other than low-acid canned foods. But the use of the HACCP
system by the food industry is far from universal, despite its merits.

The HACCP system offers the food processor a rational approach to
microbiological control. Of equal importance, the application of the HACCP
system can lead to more effective and economical utilization of regulatory
personnel as the inspector can focus attention on review of monitoring
results. If these indicate satisfactory control over critical control points,
the inspector has a high degree of assurance that the control of micro-
biological hazards has been effective and can expend his efforts elsewhere.
Chapter 10 presents the details of the HACCP system and the problems
that must be solved if this system is to be embraced by the food industry
and regulatory authorities.

BASIC CONSIDERATIONS

Standards, guidelines, and specifications are the terms used to identify
the microbiological criteria that are discussed in this report (Chapter 2).
A standard is part of a law or ordinance and is a mandatory criterion. A
guideline is a criterion used to assess microbiological conditions during
the processing, distribution, and marketing of foods. Guidelines are man-
datory in that they signal when there are microbiological problems that
require attention. A specification is used in purchase agreements between
buyers and vendors of a food or ingredient. They may be mandatory or
advisory.

The components of a microbiological criterion are described and some
of the potential contributions of criteria to food safety and quality are
discussed (Chapter 2). The report emphasizes that microbiological criteria
should be established and implemented only when there is a need and
when the criterion can be shown to be effective and practical. It was
concluded that microbiological quality standards such as those recently
proposed for seafoods by FDA should be reviewed and evaluated according
to the plan proposed in Chapter 11.

There are a number of factors that will determine the foods for which
criteria related to safety might be applied (Chapter 3). Of special impor-